July 1, 195-2 

B. AMES 
APPARATUS FOR USE IN COOKING FOOD " 
Filed July 19, 1945 

2,601,850 

°o°.oï) ( 

f nventor 



Patented July 1, 1952 ," 2,601,850 

:UNITED 

STATES PAENT ,OFFICE 

,2601,850 
. PPAIA.'T, US  TOIt:USE I: COOIING-"FOOD 
Butlcr Amcs, Boston,: Mass. 
Applicttion JU]y 1-9, 1946,",Seri1 _N.o., 684884 
. 1-.Claire. (CI.  !26-.369) 

! 
:This invention.,pertains fo ..ppsrats 'for se 
£u co.oking foodstuffs. 
'The principal object of.thepresent învention 
.is -fo provide a novel apparatus wherèby comes- 
tibles, for example vegetables,.may be cooked 
yery rapidly and without .substntial,evolution 
of =odr, ad-whereby mixed materials, for4n- 
stce vegetables of different ,k, in.ds, may 
 cok in the .same-continer.but w-ithoUt,sub- 
:stant.ial intermIngl,ing of flavors. Other bjects 
,and advantages .of the :invention w1l :be. pointed 
-out- in the following more  detîled .. desÇriptien 
and by roEerence fo the accompanying drawings 
wherein 
Fig. 1 is a front elevation, partly broken away 
and in vertical section,.showing..the tmproved 
-cooking contaner., of the :-present nvention :ar- 
ranged in operative relation :to-:surces of.-heat 
energy forming elements of. an oven-like struc- 
ture illustrated In broken lines. 
Fig. ,2 s a diametrical section illustrating-the 
bottom member of the container,..showig-.a body 
.of water in, ifs lower part; 
:Fig. 3 is .a .side.elevatio vf the top-'member 
.or cover, element.of the contai,ner; and 
'.Fig. 4, is..a side-elevation, :partly brokeri, away 
ard in. vertical section, of,.a reeptacle[or:sup. 
poring the comestibles d.uring,,cooking. 
:Reerring .fo. the dravings, .Che .numeat..! des- 
:ignates an :oven-structure, ,preferbly htvin.g in- 
nlat_ing. xalls.,ith a reflecting:,nterior úrface 
 and having ,the. bottom vall, and the,top wall 
3. :The bottom wall 2 is ,previded with.a.cen- 
tral aperture, or chamber i.n-which is. arrarged 
,a heating, unit ., w.hile the .top wall -3 ,is :pro- 
viO.ed ,ith a central aperçu.re ,w-ithin Wh.ich is 
- .arzan.g, ed , hea,ting..unit 5, :otected by-t..down- 
,wardly convex metal .grill ,or ,grid î having i,ts 
 surface coated -with a refractory enamel. .The 
units  and.  are supplied .vith electrical  en- 
ergy ;from _a suitsble source, the unit, 5 prefer- 
aly ,being designed ,fo emit very, intensës glow- 
ing radiant energy. The-heaçi.ng units  and 
 are of the kind disclosed in my Patent 2,508,357, 
granted May 23, 1950. Tliis oven-like sruc- 
tare may be provided with a sui-table door to give 
,access fo ifs i, nterior and may be of...any auit- 
able dimensions-and structural detail according 
fo the size and external shape of the cooking 
container which is placed within if. An oven 
structure comprising the above elements is fully 
illustrated and described in the copending ap- 
plication for Letters Patent, Serial No. 63,26, 
fi]ed May 31, 1946, by Butler Ames. 
This cooking container, indicated generally by 
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:the n-umerl. 7, comprises a shallow base or bot- 
,tom: (Fig.,2):,,and a,deep top or cover member 
:9 :(Fig. 3). :The base 8 is marie of stainless 
,steel=and as hee iIlustrated is circular and com- 
5 prises the central basin-like depressed portion 
,t{} oehich is quite shallow and designed fo hold 
.asmall body of water {L This base also.com- 
-prises -.a - horizontal annular flange-like support 
or :seat {2 extending .outwardly from the upper 
10 ' edge. of-the-wall of the pari ! 9, and preferably 
-proded :at :ifs outer edge with an upwardly 
directed cylindrical retaining lip {3. The top 
,or,,covr 9 is-of..aluminum and, as here shown, 
in a .more or less dome-shaped shell, being of 
15-a dtameter slightly less than tbat of the retain- 
ng :ltp. :$ 3 ,of the :bottom member 8. and com- 
qrisiig: the, top .wall 4, and the cylindrical-side 
wall {S. the latter terminating in the lower edge 
E ,«WhiCh is. designed fo test upon the annular 
20 flange:like support or seat  2 of the bottom mem- 
ber:. The cover 9 is of substantial depth, as 
compared wïth the height of the lip { thereby 
:to,:tleflne,-a. cooking chamber, and is imperforate 
.and. comp'letety devoid of any openings through 
:Wich steam or-vapor might escape. The joint, 
-vhere the lower edge E of the-cover rests upon 
he upper,surfaoe .of the support !2 constitutes 
the. only outlet through which steam or vapor 
may escape from within the ,cooking container. 
PreSevably the upper surface of the support 
 and =the lower- edge .E of the cover are smoothly 
and :,àccurstely ftnished so that vl]en the parts 
a:eassembled the cover must lift sligttly from 
the ,support i,n ,ortier fo permit the escape of 
,s steam beneath the lower edge of the cover. 
With this arrangement the pressure within the 
.co.ckng :ehamber is dependent solely upon the 
-v¢-eight..of the top or. cover S-and is thus sub- 
:stantially ùni:form and predetermined. 
0 »Preferably the container also comprises a re- 
-ceptacle 'C (Fig. 4) here shown as in the na- 
tur, e of.a c01ander, open ai ifs top and having 
theloerforate, cylindrical side wall 6 and .bot 
temps'al,1 ' {3. This receptacle C is provided-with 
5 olegs _$ which ,..are here shown as so arranged 
hat hey test .upon the bottom .of t-ho basin 
,portion..#.{ of the part.. 
 In using .the device, a small quantity of wa- 
ter { is first placed in the pari {{}, the ma- 
s0 terials to be cooked are placed in the receptacle 
C and the latter is thon set into the basin 
The cover 9 is now placed over the container 
C with ifs lower edge E resting uPon the sup- 
port {2. The assembled container is now placed 
- in the oven L the door of the oven is closed 
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and the heat units 4 and 5 are energized. The 
energy supplied by the unit 4 is merely suffi- 
cient to warm the water  in the pan G to 
the point where vapor is evolved, but without 
necessarily boiling the water. The unit 5 is so 
energized as to emit intense glowing radiant 
heat energy, which passes downwardly through 
the guard G and impinges upon the outer sur- 
face of the cover 9. As above noted the inc 
ner surface of the oven  is preferably of a re- 
flecting character, and as the cover 9 is alu- 
rainure, the radiant energy is rapidiy absorbed 
and transmitted to the interior of the container 
where it rapidly raises the temperature of the 
material in the receptacle  to the cooking 
point. If may be noted that in thus heating 
the material fo be cooked, it is not necessary 
first fo raise a body of water fo the boiling point 
belote the food begins to cook nor on the other 
hand is the food cooked in a dry atmosphere, 
since the water  in the pan 9 ïurnishes the 
slight amount of moisture necessary fo prevent 
the material in the receptacle C from 
browning prematurely. With this arrangement, 
wherein the heat is applied mainly fo the top 
of the material to be cooked, there is no pre- 
liminary condensation of moisture within the 
container and thus no dripping of moisture from 
one part of the food fo another so that there 
is no tendency fo transfer the fiavor of one 
article of food to another if different substances 
are being cooked af the saine rime. 
With this arrangement and with an adequate 
supply of radiant energy delivered from the 
source 5, it is found that a slight evolution of 
steam takes place beneath the edge of the cover 
9 in about 5 minutes after the source 5 is 
ergized, and that after the first evolution of 
steam from beneath the cover 9 a further cook- 
ing rime of 10 minutes is usually amply suffi- 
cient thoroughly fo cook vegetables of all kinds. 
If is further observed that vegetables of all kinds 
appear fo cook in substantially the saine length 
of rime when cooked in this apparatus. While 
the cooking of vegetables bas been cited as one 
example of the utility of the invention, if is to 
be understood that the apparatus is equally ap- 
plicable to the rapid and effective cooking of 
any other comestible. 
While one desirable embodiment of the in- 
vention has herein been illustrated by way of 
example, if is to be understood that the inven- 
tion is broadly inclusive of any and all modi- 
fications falling within the scope of the aPpended 
claire. 
I claire: 
Cooking apparatus of the kind wherein ra- 
diant heat energy for cooking is directed down- 
wardly from an energy source against the top 
of a container for the materials to be cooked, 
and energy for vaporizing liquid within the con- 
tainer is directed upwardiy from an energy 
-source against the bottom of the container, 
characterized in that the container comprises 
a bottom and cover, said bottom and cover be- 
ing imperforate, said bottom having a shallow 
central depression for receiving a liquid, said 
depression being deflned by a fiat bottom which 
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forms a base on which the apparatus tests in 
stable equilibrium, and an upstanding circular 
wall rising therefrom, a substantially horizon- 
tal, annular seat surrounding the depression in- 
5 tegral with the top of the upstanding circular 
wall and extending horizontally and outwardly 
therefroln substantially parallel to the fiat bot- 
tom, thereby forming an annular reentrant 
shoulder at the bottom of the apparatus, said 
]0 annular seat being of substantially less radial 
width than the fiat bottom to provide additional 
stabflity to the base, aTd a vertical retaining 
lip af the outer edge of the horizontal seat, said 
cover being deepand having an outside diam- 
!5 eter af the rira of such dimension as telescopi- 
cally to engage within the lip, said cover being 
normally situated with the edge of its rira rest- 
ing on the horizontal seat, said lip being of suf- 
ficient height so that the cover may fise off 
ri0 said seat an appreciable alnount without com- 
plete disengagement of the cover and bottom 
by an abnormal pressure within the container, 
a perforate basket having a perforate bottom 
for food to be cooked situated within the con- 
f tainer above said shallow recess and the liquid 
contained therein, said basket being of approxi- 
mately the saine .diameter as the depression 
and legs fast fo the bottoln of the perforate 
.support, said legs having lower ends for con- 
r0 tact with the inside of the depressed portion 
of the bottom of the container and being long 
enough to support the basket with ifs perforate 
bottom af an elevation above said seat. 
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